


































WE'RE 

BEING 

DRAGGED 

PORTSIDE/ 


TELL THE 
BRIDGE TO 
PULL IN 
\ CLOSER/ 


READY 
THE BOMB 
LANCES/ 
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YOU'RE 
TELLING ME 
THERE ISN'T 
A SINGLE 
ROOM 
AVAILABLE? 
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SO OF COURSE DRAGONS 

NEARBY TOWNS ARE SIGHTED, /MT A 1 - ■ |V 
HAVE A HIGHER I Mg; Mj JA 

ENCOUNTERING 


PT™7 

A ^ - NON- 

1 irIRv sense/ 



'iWCr 


C 

jy Y«,.i 
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GIBBS. 
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THE WOOD GIVES 
OFF LOT OF SOOT 
UNLESS IT'S DRIED HEAT UP THE 

PROPERLY, PLUS RENDERING 

THERE'S THE 
RESIN TO WORRY 
ABOUT. 






































ONCE 


ADDA 
SPLASH 
OF WINE 
VODKA. 


BOTH 


SIDES ARE 


SEARED 


THEN JUST 
SLICE UP 
THE STEAK, 
SANDWICH IT 
BETWEEN THE 
BREAD AND... 
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YOU'LL HAVE 
BEDS AND BATHS 
WAITING FOR YOU, 
WITH ALL THE 
FOOD AND DRINK 
YOU COULD 
WANT/ 


THOUGH I GOTTA SAY, 
THAT SOUNDS LIKE AN 
AWFUL LOT OF WORK 
JUST TO SLEEP IN THE 
SAME OLD CRAMPED 
CABIN TONIGHT... 






















































ENGAGE IT ARE M0RE 
WHILE IT'S NEARBY? 
OVER THE 
TOWN/ 
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AND IT 
LOOKS LIKE 
SHE KNOWS 
WHAT WE 
DID. 


THIS IS 
PROBABLY 
ITS 

MOTHER. 
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IF YOU'RE 
NOT 
PREPARED 
TO TAKE 
A LIFE , 
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CAN YOU TAKITA. 

GRAB 
THE STUN 
LANCE? 
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MIKA/ 
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Dragon Tail Sandwich 





01 

Arrange the fire so that the 
griddle has areas of high and 
low heat. 


02 

Season both sides of the 
steak with salt and pepper 
and grease the pan with 
the fat. 


Ingredients (One Serving) 

•f Dragon tail meat , 

(from the base of the tail): 250 g 
•f Dragon hide fat: As needed 
+ Rock salt: A dash 
•f Wine-Vodka (can substitute 
brandy or whiskey): A splash 
+ Pepper: To taste 
+ Bread of choice: 2 slices 


03 

Place meat on the griddle. 
Cook over high heat for 1 
minute, then low heat for an 
additional minute. 



04 

Flip the meat over. Cook 
over high heat for 30 
seconds, then over low heat 
for 1 minute and 30 seconds. 




05 

Add a splash of wine-vodka 
and cook out the alcohol. 


06 

Slice the finished steak, 
sandwich between toasted 
slices of bread and enjoy. 
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WE DON'T KNOW 
IF IT'S POISONOUS 
OR WHAT IT MIGHT 
BE CARRYING. 
WE CAN'T RISK 
LETTING IT INFECT 
ANYONE ELSE. 
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BUT MY BEST 
GUESS IS THE 
LITTLE GUY'S SOME 
KIND OF PARASITE 
THAT LIVES OFF OF 
BIGGER DRAGONS 
AND USES SCENT 
TO FIND A HOST. 






























































































































''life- 
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Dragonet alia Diavola 





Ingredients (Servers 2-3) 
•f Dragonet: 1 
+ Olive oil: As needed 
•f Salt: To taste 
•f Pepper: To taste 
•f Lemon: 1 
+ Rosemary: 3 sprigs 
•f Cayenne pepper: Vi tsp 
■f Garlic: 1 clove 


01 

Chop off the head and an¬ 
tennae, remove the organs, 
and butterfly the carcass. 



04 

Once the skin becomes 
golden brown, flip and 
repeat the cooking process 
on the other side. 




02 

Mix together minced garlic, 
olive oil, lemon juice, 
cayenne pepper, salt, pepper, 
and rosemary in a bowl, then 
after patting the meat dry, 
thoroughly coat with the 
marinade and let sit for 30 
minutes to 1 hour. 


05 

Place garlic and rosemary 
from the marinade into the 
pan and cook skin-side down 
once more on high heat until 
crisp and it’s done. 


03 

Heat oil (or marinade) in a 
pan. Fry the meat skin-side 
down and weigh down with 
a water-filled pot or other 
weight. 



DRAGON’S recipe 
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Ill 































































WHERE?/ 

































YOU SURE IT 
WASN'T JUST 
THE SHADOW 
OF A CLOUD? 
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I DIDN'T 
STEAL FOOD, 
OKAY? 
VANABELLE 
MADE IT/ 


LET ME 
TRY SOME 
OF THAT/ 
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Pressed Dragon Terrine 


o 





Ingredients (1 loaf) 


+ Dragon liver: 300 g 


-f Potato: 3-4 


+ Pickled cabbage 


+ Pepper: To taste 


+ Garlic: 1-2 cloves 


•f Dragon fat: Enough to 


submerge liver 


01 

Season dragon liver with 
salt, pepper, and minced 
garlic. Feel free to add herbs 
and spices. 


02 

To make the confit, cover 
the liver with dragon fat in 
a large pot and simmer at 
about 175° Fahrenheit for 
1.5-2 hours. 


03 

Mash potatoes and season 
with salt, pepper, and a dash 
of confit fat. Mix together 
well. 


-f Salt: To taste 


04 

Line the inside of a mold 
with pickled cabbage, then 
layer the mashed potato 
mixture and sliced liver 
confit, pressing each layer to 
remove any air pockets. 


05 

Fold pickled cabbage over 
the top of the ingredients 
and press down firmly 
(traditionally, a weight is 
used to press the loaf for 2-3 
hours). 


06 

Slide a knife along the edge 
of the mold and gently 
remove the terrine. 



= DRAGON’S recipe 


































The Shining Dragon & Smoked Salo 


mu mud 
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ONCE UPON 
A TIME, 
THERE WAS 
A SHIP THAT 
ENCOUNTERED 
A BIG STORM. 


WHAT'S 

THAT?/ 


CHOKED OFF 
BY THUNDER 
CLOUDS, OUR 
COMPASS 
BROKEN, 


THAT WAS 
WHEN WE 
SAW LIGHT 
SHINING 
THROUGH A 
GAP IN THE 
CLOUDS. 


WE 

COULDN'T 
TELL NORTH 
FROM 
SOUTH. 


WAS If 
LIGHT¬ 
NING? 


ONE OF THE 
GUYS YELLED, 
"IT'S A 
LIGHTHOUSE/ 
WE'RE SAVED/" 


BUT THEN 
STRANGELY 
ENOUGH, THE 
LIGHT STARTED 
SLOWLY COMING 
TOWARD US. 


...WAS A 
SHINING 
DRAGON. 


AND WHAT 
APPEARED 
BEFORE 
OUR EYES... 









WHO KNOW 
HOW MUCH 
TIME PASSED, 
BUT THE NEXT 
THING WE 
KNEW... 


WE FOUND 
OURSELVES 
GETTING 
DRAGGED 
ALONG BY 
THE SHINING 
DRAGON. 


WE'D MADE 
IT OUT OF 
THE STORM. 
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OKAY. 

ALL HANDS, 
LISTEN UP. 
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77W 
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TURN 30 
DESREES 
TO PORT/ 
WE'RE GOING 
OVER/ 
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LET'S 

TRADE 

SPOTS. 
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Smoked Dragon Salo on Rye Bread 



Ingredients (serves one, 
about 10 g) \ 

♦ Dragon fatback: 1 kg 

♦ Salt: 50 g 

♦ Pepper: 20 g 

♦ Herbs and spices: As desired 

♦ Rye bread: 2 slices 

♦ Smoking wood (oak this time) 


01 

Slice the fatback into 4-8 
pieces and rub with salt, 
pepper, and herbs. 


02 

Fit the pieces tightly in a 
container (such as a pot or 
jar) making sure there are no 
spaces and place a weighted 
drop lid over the meat. 


03 

Leave to sit at room tempera¬ 
ture for 3-4 days. A large 
amount of water will start to 
seep from the fat, but do not 
discard it. 


04 

After 3-4 days, discard 
the excess water, wrap 
each piece of fatback with 
paper and leave in a cool, 
well-ventilated place to dry 


05 

Smoke the salted fat for 2 
hours at roughly 30 degrees. 


06 

Slice it up, put on rye bread, 
and enjoy. 


for a day. 




IT'S VERY IMPORTANT TO 
REMOVE EXCESS MOISTURE 
FROM INGREDIENTS WHEN 
SMOKING. SET ASIDE PLENTY OF 
TIME TO WEIGH THEM DOWN' 



DRAGON'S recipe 
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YOU WERE 
HIDING BACK 
HERE, HUH? 

I WAS SO 
HUNGRY THAT 
I LET MY 
GUARD DOWN. 
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Sky Pirate-Style Dragon Pastrami 





*^9 



Ingredients (makes one batch) 

♦ Dragon red meat: 1 kg v 
•f Black pepper: To taste 

+ Allspice: To taste 

★ Brine 

Water: 1000 cc, Salt: 150 g 
Sugar: 70 g, Black pepper: A pinch 
Sage: A pinch, Thyme: A pinch 
Garlic: A pinch 

Other seasonings of choice: To taste 
Brandy: 1 tbsp 
+ Smoki ng wo od 


01 

To make the brine, bring 
water to a boil and stir in all 
ingredients listed underneath, 
except the brandy. Simmer for 
20 minutes. Remove the brine 
from heat and strain through a 
fine mesh strainer, then allow 
to cool to room temperature. 
Once cool, add the brandy. 


02 

Submerge the meat in the 
finished brine and pickle for 
5-7 days. 


03 

Rinse the pickled meat 
under running water for 2-6 
hours to remove excess salt. 


04 

Hang in a well-ventilated, 
dark place and allow the 
meat to dry. 


05 

Smoke the meat using your 
wood of choice for roughly 
2 hours. 


06 

Sprinkle the smoked meat 
with crushed black pepper 
and allspice and it’s done. 


























TRACKING ( 

We search for dragons based on a 
variety of information including eyewitness 
testimony) climate preferences of various 
speciesi wind and cloud movement, and 
professional experience. During a hunt, 
crew members take shifts keeping watch 
from the crow's nest. 



mm\ 

~A General Rundown of Praking" 



TOWIHG @T 


Once the dragon goes limp, 
hooks are lowered and attached 
to the catch before it begins to 
sink, securing it to the ship. 





r — 

~T -\ 

For example, 
if ihe total 
profit i* 700 , 
Raye, then each 

/ BY THE WAY, EACH 

1 CREW MEMBER IS 

member will [ 

PAID WITH A SHARE 

get a share l 

FROM THE NET PROFIT 

of 7/700. | 

, OF EACH PARTICULAR 


1 CATCH. THIS IS CALLED 


A THE RAY SYSTEM. 


" J 



COUP PE GRACE Q 

Bomb lances are then fired at the 
dragon in order to weaken it. The 
lances don't penetrate very deeply, 
so multiple shots are required, 
creating more parts of the dragon 
that have to be discarded. 


IN ORDER TO KILL THE CATCH 
QUICKLY, MIKA FIRST MOUNTS 
THE DRAGON, THEN DELIVERS THE 
LETHAL BLOW WITH A WEAPON 
LIKE A SWORD OR PILE LANCE. 
HOWEVER, THIS METHOD OF TAKING 
DOWN DRAGONS IS HARDLY 
COMMON PRACTICE. 




See you again in volume 2! 
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